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ERRATA, 1953 


In the list of masters and doctors in food technology appearing in Food 
Technology Vol. 8 Nos. 6 and 7: for Don ©. Bosti read Don C. Vosti; 
tor N. D. Khan read M.D. Khan; for S. Sano read To Sano. The cor 
rect title of C. J. B. Smit’s Master thesis is The Tannins and Related 
Polyphenols of Fruits; the title of James H. Dietz’s doctoral dissertation 
should be corrected to read Relationship of Pectin Substances to (larifica 
tion and Gelation of Concentrated Citrus Juices 
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